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are not equally effected by drying agent during thermal processing. This leads to
'S1ble physical changes of finished product. The defects of the methods are: some
enditure of energy during atomizing, that is
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5 kw for atomizing of 1000 kg 4initial product, So we are looking for the new method
800d prospects which will have better characteristics in comparison with atomizing
disk methods, Having analized all the methods which are used in different branches of
C€ and technology we have found that atomizing using high-voltage field is the most

Preliminary technical calculations of method have showed that there is

of the method is artificial electrical atomizing of product.,

Che product through strong electric field or

metallic rod before the product flew from the rod.
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burettes, analytical scales and earthed metallic stand,
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Experimental investigations of surface strain, the results of which are in table
limited by the range of feeding voltage of electrode system from O to 4 kv.
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